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熱風乾燥法における鮮魚の乾燥特性
青 木 秀 敏キ
Drying Characteristic of Ra、v Fishes under
Hot Gas Drying Conditions
Hidetoshi Aoki
Abstract
The drying characteristic of raMI(ishes under hot gas dving conditions was investigated by
measuring drying characteristic cur、e  Th  rishes sed in experilnent 、vere paciFic saury,
sardines,salmon,cod and pOllack,natrish,squid and cuttlerish
Experilnental data shO、,、e  hat the drying characteristic curve of raM/1ishes direred one
another  lt、vas considered that the amount of lipid and the internal structure of Fishes affected
the drying characteristic of rattr Fishes
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o 熱風乾蝶 140°Cサケの減 1止曲線
△ 熟風乾 木々 140°Cサケの表両1枯1支
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